$324 3 EEHA B T X5 5 i (B LT W) Vol.32 No.3
2007 4F 06 A Journal of Kunming University of Science and Technology ( Science and Technology ) Jun. 2007

ZEEEFRETRIZHE

g x| me,E R RRE L ERRK THE
(1. BB T R HLHL TRE:Be, =5 B 650093; 2. =g R KE, =8 B 650031)

WE. A ARG RRATETRRAT T RN IO I L Tk EBT LT RS IO T LR
W) PRIE A R 6B RSN Sk 6 F LR RA R, LiZ LT REAR T E T A TR
HEZ,EFHRER Y, EFEREE AT A TREEY R — ST FE TR
RAGHAL TR TFRMm T T,

KW = S Mok TR

FEDHES . TM924.76  XEAFRISES. A XEHS 1007 -855X(2007)03 — 0096 - 03

Research on the Microwave Drying Technique of Yunnan Puer Tea
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Abstract: The drying technique for Puer tea with microwave as the heat source follows the traditional processing
principle of Puer tea, ensuring that the processed tea keeps its original appearance, flavor and color. Compared
to the traditional technique, it requires less space, with clean production process. As a new kind of highly effi-
cient, feasible, clean and energy saving drying technique for Puer tea, it is helpful in environment protection.
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Fig.1 Technical flow sketch chart
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